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When  potatoes  are  plentiful,  meal  planning  seems  easier  somehow.    And  potatoes 

are  plentiful.    The  intermediate  crop  this  year  is  unusually  good... good  to  eat 
and  good  "because  you  can  have  all  you  want. 

With  potatoes  to  start  with,  you  can  "build  a  menu  with  the  greatest  of  ease. 
And  if  you  wish  to  make  potatoes  the  main  dish,  that's  easy,  too.    They  couple  off 
happily  in  a  casserole  dish  with  a  little  sausage  or  a  little  cheese.     The  season- 
ing is  the  important  thing. . .plenty  of  salt. . .and  perhaps  a  dash  of  celery  salt, 
just  for  variety. 

Boiling  in  the  jackets  conserves  more  vitamins  than  "baking.    But  baking  is  a 
close  second  in  popularity.    The  young  "bride  of  a  man  recently  returned  from  the 
Pacific  asked  him  what  he  wanted  to  eat.    Among  other  things  he  mentioned  "baked 
potatoes.    He  wanted  them  prepared  just  as  his  mother  had  "baked  them.    So  he  ex- 
plained how  that  was.    She  scrubbed  the  potatoes  clean,  of  course,  then  brushed 
each  one  lightly  with  vegetable  oil  and  rubbed  it  with  salt. 

After  the  potatoes  were  "baked,  his  mother  cut  a  deep  gash  on  the  top  side  of 
the  potato  and  buried    in  the  center,  a  sliver  of  cheese  and  a  teaspoonful  of  meat 


drippings.    That,  in  his  estimation,  was  a  perfect  "baked  potato.    And  the  salty 

skin  was  just  as  good  to  eat  as  the  mealy  insides. 

Well,  everyone  has  his,  or  her,  own  favorite  way  of  preparing  potatoes.  But 
baking  is,  without  a  doubt,  one  of  the  tastiest  ways  to  serve  them,  and  time-saving 
too.    When  you're  busy  with  canning  or  mending,  the  hands  of  the  clock  seem  to 
hurry  a  little  faster  toward  the  top  of  the  face.    Scrubbing  a  few  potatoes  is  so 
much  faster  than  peeling  them.    And  you  can  enjoy  the  additional  satisfaction  of 
knowing  you're  cooking  them  the  economical  way,  especially  if  you  use  the  oven  at 
the  same  time  for  other  cooking  dishes. 
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